Unfortunately, Table 1 has not been published in the text and the missing table is given here;
The heading '' Table 1 . Microbiological attributes of fermented sausage samples'' is corrected as '' Table 2 . Microbiological attributes of fermented sausage samples'' and the heading '' Table 2 . Biogenic amine contents of fermented sausage samples'' is corrected as '' Table 3 . Biogenic amine contents of fermented sausage samples''.
In Results and Discussion part, in the 10th and 12th paragraphs, the term ''Table 1'' is corrected as ''Table 2''; whereas the term ''Table 2'' is corrected as '' Table 3 '' in 1st, 8th, 10th and 14th paragraphs in section ''Changes in biogenic amine contents of probiotic sausage''. Putrescine contents of the samples were changing between 1.98 and 35.48 ppm just after manufacturing and at the end of the refrigerated storage respectively, whereas these values were 0.96-18.50 ppm for cadaverine, 1.41-10.84 ppm for histamine and 1.75-9.36 ppm for tyramine. 78 ± 1 1 7 ± 1 2 4
